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ABSTRAK 
Penelitian tentang optimasi konsentrasi molase dan waktu inkubasi pada 
fennentasi asam Jaktat dengan bakteri Latobacillus delbrueckii bertujuan untuk 
mengetahui konsentrasi moJase, waktu inkubasi dan kombinasi antara keduanya 
yang optimal untuk produksi asam laktat oleh bakteri Lactobacillus delbrueckii. 
PeneJitian ini bersifat eksperimental laboratoris dengan menggunakan 
rancangan faktorial 4 x 7 dengan 2 ulangan. Jumlah perlakuan kombinasi adalah 
28, yang terdiri atas faktor konsentrasi molase 4 level (0%, 5%, 10% dan 15%) 
dan faktor waktu inkubasi 7 level (1 hari, 2 hari, 3 hari, 4 hari, 5 hari, 6 hari dan 7 
hari). Pengambilan data kadar asam laktat dilakukan dengan metode titrasi. Data 
dianalisis dengan menggunakan uji ANOV A diikuti dengan uji LSD dan Duncan. 
HasH dari uji ANOVA menunjukkan babwa konsentrasi moJase, waktu 
inkubasi dan kombinasi kedua perlakuan tersebut memberikan pengaruh nyata 
terhadap kadar asam laktat (ex < 0,05). Pada perlakuan konsentrasi molase 
menunjukkan bahwa konsentrasi molase 15% mampu menghasiJkan kadar asam 
laktat tertinggi, yaitu sebesar 0,330/0. Untuk perlakuan waktu inkubasi, pada waktu 
inkubasi hari ke-5 mampu menghasilkan kadar asam laktat tertinggi, yaitu sebesar 
0,24%. Kombinasi perlakuan konsentrasi molase 15% dan waktu inkubasi hari ke­
5 juga mampu menghasilkan kadar asam laktat tertinggi, yaitu sebesar 0,,37%. 
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ABSTRACT 
The research about optimacy molasses concentration and incubation time 
of lactic acid fennentation by Lactobacillus delbrueckii bacteria was purpose to 
:fmd out the optimum of molasses concentration, incubation time and 
combinations of both for the Lactic acid production with Lactobacillus 
delbrueckii bacteria. 
Research design was laboratory experimental using the factorial 4 x 7 with 
2 replications. The amount of combinations treatment were 28, with 4 level of 
molasses concentrations (0%, 5%, 10% and 15%) and 7 level of incubation times 
(J day, 2 days, 3 days, 4 days, 5 days, 6 days and 7 days). Data was taking by 
using titration method for the lactic acid quantity. The observed data had been 
analyzed with ANOV A test and followed by LSD and Duncan tests. 
The results of the ANOVA test showed that the kind of molasses 
concentration, the kind of incubation time and the combinations of the treatment 
giving significant influence to the lactic acid quantity. For the molasses 
concentration treatment, the highest lactic acid quantity was gained from the 15% 
of molasses concentration with 0,33% of lactic acid quantity. For the incubation 
time treatment, the highest lactic acid was gained from 5 days of incubation time 
with 0,24% of lactic acid quantity. The highest lactic acid quantity was also 
gained from the combination of 15% ofmolasses concentration and 5 days oftime 
incubation with 0,37% of lactic acid quantity. 
Key words: Fennentation, lactic acid, molasses, Lactobacillus delbrueckii 
ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA
SKRIPSI
